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The  news  that  comes  in  our  Washington  reporter's  letter  today  is  of  special 
interest  to  homemakers  on  farms  who  will  be  putting  up  meat  at  butchering  time  this 
fall.    And  it  is  of  interest  also  to  everyone  who  believes  in  keeping  up  on 
scientific  progress  in  such  home  jobs  as  preservation  of  food. 

Writes  our  correspondent:     "My  home-canning  news  for  the  season  would  not  be 
complete  unless  I  reported  to  you  some  of  the  recent  work  of  the  Bureau  of  Home 
Economics  on  meat  canning.    The  foods  people  there  have  done  a  good  deal  of  special 
investigating  of  the  best  ways  to  put  up  surplus  meat  for  future  use.    And  many 
thousands  of  cans  of  meat  put  up  each  year  in  homes  all  over  the  country  have  been 
prepared  and  processed  by  Bureau  directions, 

"Time  was  when  farm  people  preserved  their  meat  in  the  fall  entirely  by 
curing — salting  or  smoking  or  drying.    They  still  treat  a  good  deal  of  meat  this 
way  for  sake-keeping.    But  nowadays  since  so  many  farm  housewives  have  steam  pressur 
canners,  they  are  saving  much  of  the  year's  supply  of  meat  in  cans.    Of  course,  the 
only  safe  and  successful  way  to  put  up  meat  is  under  steam  pressure. 

"Work  at  the  Bureau  of  Home  Economics  has  shown  that  you  can  can  beef,  veal, 
mutton,  lamb,  pork  and  chicken  successfully  at  home  if  you  have  a  reliable  pressure 
canner.    You  can  can  the  meat  by  itself  and  you  can  also  put  up  a  variety  of  meat 
products  or  combinations.    But  the  foods  people  tell  me  that  putting  up  meat 
•straight'  is  most  economical  of  both  can-space  and  time.    No  use  taking  your  good 
time  and  filling  up  the  cans  with  other  foods  that  might  better  be  added  to  the 
canned  meat  when  you  are  ready  to  serve  it.    The  plain  canned  meat  allows  for  a 
greater  variety  of  seasonings  and  also  for  combinations  with  fresh,  crisp  vegetables 

"Nevertheless,  along  with  your  main  supply  of  canned  meat,  a  few  canned  meat- 
specialties  on  the  pantry  shelf  may  be  both  a  convenience  and  an  economy.  Those 
tidbits  that  otherwise  might  go  to  waste  at  butchering  time,  you  can  put  up  as  soup, 
hash,  stew,  hamburger  or  even  chili  con  carne. 

"Just  to  give  you  an  idea,  suppose  I  describe  the  simple  steps  in  putting  up 
hamburger    that  is,  ground  beef.    Grind  the  tidbits  first,  using  the  plate  on  your 
grinder  that  has  one-eighth-inch  holes.    That  grinds  the  meat  not  too  fine  and  not 
too  coarse.    Add  1  cup  of  salt  to  each  25  pounds  of  meat  and  mix  well.    Pack  the 
cold  meat  tight  into  tin  cans  and  exhaust  the  cans  until  the  meat  is  steaming  hot. 
You  don't  have  to  use  tin  cans,  of  course.    You  can  put  up  hamburger  cakes  in  glass 
jars.    Porm  the  meat  into  cakes,  precook  the  cakes  in  the  oven,  pack  them  hot,  and 
cover  with  broth.    Process  immediately. 
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"Just  to  give  you  an  idea  of  how  long  the  processing  of  such  a  meat 
specialty  takes,  here  are  the  processing  times  listed  for  hamburger.    At  250  degree? 
1,  or  15  pounds  pressure,  hamburger  in  a  No ,  2  can  will  need  SO  minutes  processing. 
A  No .  2  and  one-half  can  at  the  same  pressure  needs  115  minutes.     (That's  2  hours 
minus  5  minutes.)      Then,  hamburg  cakes  in  a  pint  glass  jar  will  take  90  minutes; 
in  a  quart  glass  jar,  2  hours. 

"Did  you  ever  say  to  yourself:  'My,  I'd  like  some  stew  tonight  but  I  haven't 
time  to  make  it.'     On  such  occasions,  wouldn't  you  be  happy  to  have  some  stew  meat 
all  cut  and  cooked  and  waiting  on  the  pantry  shelf?    The  foods  people  find  that 
putting  up  meat  for  stew  is  another  good  way  to  save  the  small  bits  of  meat  at 
butchering  time.     Cut  the  meat  into  1-inch  cubes.     Cover  with  boiling  water  to 
shrink  or  heat  the  meat  for  about  10  minutes.    Then  pack  these  stew  'makings' 
closely  in  tin  cans  or  glass  jars.     Cover  with  concentrated  broth  and  process  in  the 
pressure  canner.     And  by  the  way,  if  you  cut  or  chop  the  meat  in  still  smaller 
pieces,  you  can  put  it  up  for  future  hash. 


"But  maybe  you  would  rather  have  your  stew  in  cans  completely  made  and  ready 
to  serve.    The  foods  people  tried  out  many  stew  mixtures  for  canning.    They  report 
best  results  from  a  combination  of  tomato  pulp  and  equal  parts  of  diced  carrots, 
turnips  and  potatoes,  with  a  small  amount  of  browned  chopped  onion  for  flavoring. 

"Speaking  of  onion,  they  tell  me  that  you  get  the  best  flavor  in  canned  meat 

''products  if  you  use  onion,  garlic  and  spices  sparingly.     An  overdose  of  these  strong 

seasonings  covers  the  flavor  of  the  meat.  They  also  find  that  white  pepper  holds  a 
better  flavor  than  black  pepper  in  canned  meat  specialties. 

"If  you  want  to  put  up  a  meat  specialty  that  is  extra-special,  something 
quite  unusual  in  the  home-canned  line,  don't  forget  chili  con  carne .    This  popular 
hot  and  hearty  meat-and-bean  dish  takes  a  long  time  to  make,  just  as  a  good  stew 
does,  so  is  very  convenient  to  have  ready  in  a  can.    And  this  is  still  another  good 
way  to  use  up  the  meat  tidbits.    Use  all  lean  beef,  or  pork  and  beef  mixed  for  chil: 
The  proportions  are  2  pounds  of  red  chili  beans  to  5  pounds  of  meat. 

"Letls  see  now.    Have  I  reported  all  the  meat  specialties  approved  by  the 
canning  people?    No,  I've  missed  corned  beef.    And  liver  paste.    And  head  cneese. 
And— but  that's  enough.    After  all,  this  is  just  to  give  you  an  idea  of  a  few  ^ 
exceptions  to  the  general  rule  that  the  best  way  to  can  meat  at  home  is  by  itsell. 


